American Chef Institute 
Columbus, OH 


1 cup all-purpose flour 
Ya teaspoon baking soda 
Y2 teaspoon cinnamon 
Y4 teaspoon cloves 
Y, teaspoon salt 
Ye teaspoon nutmeg 
Ya cup butter, softened 
1 cup firmly packed brown sugar 
1 egg 
Ys, cup sour cream 
1 cup chopped pecans 
1 cup finely cut pitted dates 
¥4 cup uncooked oats 
Y2 cup dark raisins 
Ya cup chopped candied cherries 
Candied cherries, halved, for 
garnish 


In medium bowl combine flour, soda, 
cinnamon, cloves, salt and nutmeg. In 
mixer bowl cream butter. Gradually 
add sugar; beat until light and fluffy. 
Add egg; beat well. Beat in sour cream. 
Beat in the dry ingredients until well 
combined. Stir in pecans, dates, oats, 
raisins and cherries. Cover and refrig- 
erate at least 1 hour or overnight. 

Preheat oven to 350°F. Grease 2 
cookie sheets. 

Drop dough by teaspoonfuls 2 inches 
apart onto prepared sheets. Garnish 
each with half a cherry. Bake 15 to 17 
minutes. Cool on wire racks. Makes 4 
dozen, 90 calories each. 


